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Introduction

1 Introduction

1.1 About this manual

The maintenance instructions contain information:
¢ About the safe maintenance of the unit.
Observe the following notes and adhere to them:

* Read the maintenance instructions completely before starting
maintenance.

* Read the Operating instructions before operating the unit.

Target group The target group for the maintenance instructions is trained specialist
personnel who are entrusted with the service, maintenance and
operation of the unit.

Figures All figures in this manual are intended as examples. Discrepancies
can arise between this and the actual unit.

Part replacement The customer is informed about the need to replace parts and his
consent is obtained. Only original spare parts are used.

1.2 Personnel qualification

Explanation of qualification

Skilled personnel ¢ A skilled person is someone who, on the basis of
their technical training, knowledge and experi-
ence as well as familiarity with the applicable
standards, can assess the assigned work and
recognize possible dangers.

Expert An expert is a person, who has sufficient profes-
sional knowledge on the basis of his training and
experience, and who is sufficiently familiar with
the relevant regulations, guidelines and rules cov-
ering the particular technology, that he can as-
sess the safe operating condition of the system.
The person must be named in writing by the spe-
cialist company concerned, and the remit of his
authorized tasks must also be stated.

Type of activity Qualification

Electrical connection e Electrician
» Specialized training
¢ Employee of the responsible technical company

Gas connection e Gas expert

* Specialized training

* Employee, who is named in writing, of the spe-
cialist company concerned

HENNY PENNY Maintenance instructions 5
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Maintenance Intervals

2 Maintenance Intervals

2.1 Required Maintenance

The manufacturer does not prescribe any mandatory maintenance of
the unit.

2.2 Recommended Maintenance

The manufacturer recommends maintenance of the unit in
accordance with the following table.

After 12 months, after 6 months under heavy workload (more than 12 hours
per day)

¢ Overall state of the unit
e Operating unit

* Power supply

» Electrical components
¢ Water connection

* Waste water connection

6 Maintenance instructions HENNY PENNY
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Notes On Safety

3 Notes On Safety

Organizational measures

Electrical connection

Gas connection

The maintenance personnel must be familiar with regional regulations
and observe them.

The maintenance personnel must observe the safety information in
these maintenance instructions.

The maintenance personnel must also observe the "Safety
information" chapter in the installation instructions and operating
instructions of the unit.

Risk of property damage and personal injury from lack of
organizational measures

* Inform the operators present prior to starting the maintenance
work.

e Discuss how to respond to an emergency prior to starting the
maintenance work.

* Use equipment and protective gear suitable for the activity.

Danger of electric shock from live components.

e Prior to working on the electrical system, switch off the unit,
disconnect the electrical system from the mains and prevent
power from being switched on again. Check to ensure the system
is dead.

* Use only insulated tools.

* Do not put a unit with damaged operating elements into service.

Risk of explosion and fire from improper connection
* Observe applicable regional regulations of the gas utility.

* Ensure that only a tradesman licensed by the gas supplier
connects the unit to the gas supply.

e Prior to working on the gas system, switch off the unit, close the
gas supply from the gas system and secure it against being
reopened. When bleeding air or degassing, ensure that the air and
gas are discharged to the outside in a technically correct manner
and without creating a risk.

* Observe the information on the nameplate and Gas type
additional shield.

e Check for leaks.

* When working on the gas system and units in buildings, ensure
that a hazardous gas-air mixture cannot form in the rooms.

HENNY [PENNY
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Notes On Safety

Improper maintenance

Concluding activities

Risk of poisoning from exhaust gases

¢ Ensure that exhaust gases are discharged properly and that the
necessary amount of combustion air is supplied.

* Ensure that a maximum CO content of < 0.1 vol. % or < 1000 ppm
is achieved in undiluted exhaust gas.

Risk of fire from combustion gases and hot surfaces

¢ |nstall the unit such that there is no contact with combustible
surfaces.

* Maintain an adequate distance from grease filters on ventilation
systems.

Risk of physical damage and personal injury from improper
maintenance

e Service the unit only as specified in these maintenance
instructions.

e Use only original spare parts.

Risk of damage to property and personal injury from improper
connections

* Reactivate all safety devices and check that they function
properly.

Maintenance instructions HENNY PENNY
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Description Of Unit

4 Description Of Unit

4.1 Flexi Fusion Device Overview

Image: Device with tray trolley and Grease Collection

Tray rack

Insulating disk

Door handle

Cooking chamber door
Guide rail (right)

Tray trolley

Handle bar

Guide rail (left)

USB port (covered)
hand shower

—_— —_— 0 Q@ 4 0 O 0O T 9
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Unit leg

Nameplate

Grease container
Grease drain hose
Operating unit
Housing

Air inlet nozzle

Waste gas connection
Steam outlet nozzle

HENNY PENNY Maintenance instructions
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Description Of Unit

4.1.1 Tray Trolley

Image:

a
b

Rear of device

Grease pump cover
Guide sleeve

[eRNN 9]

Grease drain hose
Grease container

Image:

o O T o

Tray trolley with retraction system Easyin

Holder cleaning cartridge f
Slide-in frame (tray rack) g
Grease drip tray h

i

Sliding caster (ball bearing) right/
left

Caster

Caster with brake
Handle bar

Pan with quick release
Warning
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Description Of Unit

4.1.2 Cooking Chamber

4.1.3 Air Inlet

=8
ES
3\3

ggég/

e

Image: Cooking chamber

a Air diverter
b Heat exchanger

¢ Cooking chamber sensors
d Protective guard

The two cooking chamber sensors are located on the rear right inner

side in the cooking chamber.

Image: Supply air openings

a Ventilation grille
b Ventilation shaft

HENNY [PENNY
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Description Of Unit

4.1.4 Gas Screens

Image: Gas fitting with gas orifice

a Gas orifice with gasket

4.2 Unit and Connection Data

Unit size 215 221
Emissions

Noise level (db(A)) <70

Steam output (g/h (oz/h)) 8400 (296,3) 16140 (569,31)
Steam output (m¥/h (cuft/h)) 14,2 (501,1) 27,4 (966,9)
Latent heat loss (W) 5706 10962
Sensible heat loss (W) 4755 9135

Operating environment

Temperature (°C (°F))

5(41) — 40 (104)

Relative humidity (%)
non-condensing

95

Cooking chamber light

llluminant Halogen oven lamp 20 W 12 V G4
Energy efficiency class C

Electrical connection

Protective system IPX5

Type of connection 1NPE / AC 50/60 Hz

Voltage (V) 120

Connected load (kW) 1.0

Recommended fuse (A) 16

Type of connection

1NPE / AC 50/60 Hz, 2PE / AC 50/60 Hz

12
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Description Of Unit

(gal/h))

Unit size 215 221
Softened drinking water connection

Water type Softened drinking water, cold

Residual hardness CaCO, <1 (100 ppm)

(mmol/l (ppm))

Chloride CI (mg/l) <100

Iron Fe (mg/l) <0.2

Connection pressure (kPa (psi)) | 200 (29) — 600 (87)

Diameter (") R 3/4

Drinking water connection

Water type Drinking water, cold

Carbonate hardness CaCO, <4 (400 ppm)

(mmol/l (ppm))

Connection pressure (kPa (psi)) | 200 (29) — 600 (87)

Diameter (") R 3/4

Water consumption, steaming

Softened drinking water (I/h 36 (9,51) 48 (12,68)
(gal/h))

Water consumption, Combi steaming

Softened drinking water (I/h 8(2,11) 10,6 (2,8)

Water consumption, WaveClean cleaning program

Softened drinking water (I (gal))

31(0,79)

Drinking water (I (gal))

321(8,45)

Waste water connection

Waste water type

Dirty water, maximum 80 °C (176 °F)

Diameter (mm (in))

50 (1,97)

Maximum length (m (ft))

1 (3,3) with downward slope of at least 5% or 3°

(°F))

Temperature resistance (°C 95 (203)

(°F)

Maximum flow rate (I/min (gal/ 10 (2,64)

min))

Exhaust air connection

Diameter (mm (in)) 73 (2,87) 73 (2,87)
Maximum length (m (ft)) 2,5(8,2)

Temperature resistance (°C 180 (356)

HENNY [PENNY
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Description Of Unit

Unit size 215 221
Gas connection
Rated heat input (kW) 36 52

(kg/h (Ib/h))

Gas type The gas type, for which the unit is set, is indicated on the gas type supplemental
label.

Diameter according to R 3/4

EN10226-1 (")

Diameter (US version only) (") 3/4 NPT

Connection pressure (hPa (Ibf/ 20 (41,8)

sqft))

Natural gas 2H, 2E, 2L, 2LL *

Connection pressure (hPa (Ibf/ 50 (104,4)

sqft))

Liquid gas 3B/P, 3P *

Natural gas E/H, G20 (m*/h 3,74 (132) 5,4 (190,6)

(cuft/n)) **

Liquefied gas P G31 (kg/h (Ib/ 2,8 (6,17) 4,04 (8,91)

h))

Combustion air (m3h (cuft/h)) ** | 45 (1587,9) 65 (2293,7)

Supply air and exhaust gas routing

required conveying pressure 0—5

Bisss (P2)

Exhaust gas temperature B¢ 205 (401) 250 (482)

(°C (°F))

Exhaust gas mass flow B, ¢ 99 (218,3) 142 (313,11)

Diameter (mm (in))

155 (6,1) x 1 (0,04)

155 (6,1) x 1 (0,04)

* Information is country-specific and applies in Germany; for further information, see "Checking the connection pressure"
** Data valid at 15 °C (59 °F) and 1013,25 hPa (2115,34 Ibf/sqft)

Transformer voltage

Type of connection

1NPE / AC 50/60 Hz

Voltage range (V) 100 — 120
Transformer T1 T2/T3
Wire identification or color blue red blue red
Voltage measured (V) Voltage at transformer (V)
90 — 100 0 110 -20 120
101 — 110 0 110 0 120
111 —120 0 120 0 120
14 Maintenance instructions H Nm
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Description Of Unit

Gas connection pressure

Gas type Dynamic pressure (inch WC Dynamic pressure range (inch WC
(mbar)) (mbar))

Natural gas A 8 (20) 6.8-10 (17 - 25)

LP Gas B/P gas E 12 (30) 17 - 23 (42.5 - 57.5)

Gas blower speed

Unit size Gas blower speed (rpm)
High output (High) Low output (Low)
221 6700 2800

Exhaust gas values

Gas type CO, at high power (high) CO, at low power (low) CO (ppm) | CO (ppm)
range optimal
Natural gas 86—9.6% 0.5 - 1.2% lower than at high 0 — 1000 <100
tti
Liquefied petroleum gas | 10.0 — 11.0 % setting
(LP)
Gas orifice size, natural gas
E/H LL/L L K 13A Gas A NGN,
NG174
Test gas G20 G25 G25 G25.3 G21 G20 G20,
Wobbe index (kWh/ 15.0 124 124 12.5 16.1 15.0 15.0
m3)*
Range Wobbe index 120—16 | 101 —13 | 11.5—13 | 12.7—13 | 145 12.0 — 12.0 —
(KWh/m?®)* A A A 3 —16.3 16.1 16.1
Connection pressure 20 (41,8) 20 (41,8) 25 (52,2) 25 (52,2) 20 (41,8) 20 (41,8) 20 (41,8)
(hPa (Ibf/sqft))
Primary air gap (mm 30 (1,18) — 50 (1,97)
(in))
CO content (ppm) *** <1000 (optimum < 100)
Unit size Aperture size (1/100 (mm (in)))
215 565 650 650 650 N/A** 590 565
(22,24) (25,59) (25,59) (25,59) (23,23) (22,24)
221 565 640 (25,2) | 640 (25,2) | 640 (25,2) | N/A** 580 565
(22,24) (22,83) (22,24)
* upper Wobbe index, data apply at 0 °C (32 °F) and 1013,25 hPa (2115,34 Ibf/sqft)
** For information on manually setting the rated heat input, (see "Adjusting the basic gas setting").
*** in undiluted exhaust gas
HENNY PENNY Maintenance instructions 15
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Gas orifice size, liquefied gas

B/P B/P P LP gas B/P LP gas B/P LP gas B/P
gas E FL50, BP29,
PX275
Test gas G30/G31 G30/G31 G31 G30/G31 G30/G31 G30/G31,
Wobbe index (kWh/ 25.7/22.5 25.7/225 22.5 23.5 25.7/22.5 2571225
3
m°)*
Range Wobbe index 214 —257 | 214 —257 | 214—225 | 214 —257 | 214—257 | 21.4—257
(KWh/m®)*
Connection pressure 50 (104,4) 30 (62,6) 37 (77,2) 28 (58,5) 30 (62,6) 50 (104,4)
(hPa (Ibf/sqft))
Primary air gap (mm 30 (1,18) — 50 (1,97)
(in))
CO content (ppm)** <1000 (optimum < 100)
Unit size Aperture size (1/100 (mm (in)))
215 420 (16,54) 420 (16,54) 420 (16,54) 420 (16,54) 420 (16,54) 420 (16,54)
221 400 (15,75) 400 (15,75) 400 (15,75) 400 (15,75) 400 (15,75) 400 (15,75)

** in undiluted exhaust gas

* upper Wobbe index, data apply at 0 °C (32 °F) and 1013,25 hPa (2115,34 Ibf/sqft)

16
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Special Tools, Testing and Measuring Equipment

5 Special Tools, Testing and Measuring Equipment

The following tools and measuring instruments are needed for
maintenance:

Pressure gauge, measuring accuracy at least 0.1 mbar
Exhaust gas measuring device (for CO? measurements)
Voltmeter

Amp meter

Hex key, size 5 mm

Bubble level

Personal protective equipment

Measuring cup with scale, capacity approx. 1 litre

Floor jack (for aligning the device)

USB stick with current software

HENNY [PENNY
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Entering The Order Data and Nameplate Information

6 Entering The Order Data and Nameplate Information

I. Henny Penny Service Provider Information

Company: Company Phone:

Address: City:

State/Province: Postal Code:
Email Address:

Il. Store Information

Store ID Number: Store Phone:
Address: City:
State/Province: Postal Code:

Email Address:

The nameplate contains important data and information regarding the
unit.

It is attached to the outside of the unit's housing. A second nameplate
is located inside the unit behind the operating panel.

a b c d e

Eaton, Vhio / L[SA
I—}i«N\ Y PENNY \ \ ! /° 1
SN: XXXAXX Typ: XXAXXX
0,60 kW 120 V°LNPE AC 60, Hz
BTU/h{100000

Water |ressure 29-37 Ibs/sq.in. IPXSD
n <// ANSI 23116/ CSAN 8D - 2009
\ Gas Fohd Service Equ.wwent I ~9g
I TN TN
/ / Build: 20{’\.0 -11 \
m

[ k i i h

— f

Image: Data plate

a Manufacturer h Barcode
b Electrical connected load i Connection pressure for water
¢ Serial number j Year of manufacture
d Type of connection k Gas connection value
e Type number | Test criteria
f Frequency m Manufacturer's web address
g Protective system n Certificate
18 Maintenance instructions H ,Nm
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Entering The Order Data and Nameplate Information

Checking The Data Plate

Test Criteria

Remarks / values

Yes

No

ble??

* Does the unit have a data plate attached, and is it legi-

If No

1. Open the Service menu.
2. Display unit information.

Check if the data plate is present inside the device.

It either the data plate is not legible or not present, then:

3. Serial number and type designation are available.

General information Yes No
Enter serial number (c) Enter type (e)
SN: Type:
HENNY PENNY Maintenance instructions 19
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Opening And Closing the Housing

7 Opening And Closing the Housing

Risk of Personal Injury and Property Damage from Electric Shock
A DANGER gald perty Zamag
» Before working on the unit’'s housing, ensure that the unit is not connected

to an electrical outlet.

» Do not operate the unit with the housing open.

Risk of Injury from Sharp Edges
A CAUTION jury P =9

» Wear protective gloves.

Risk of Property Damage from Damage to The Lines
NOTICE perty Bamag g
* Remove and attach housing components carefully.

7.1 Removing and Attaching the Side Wall

7.1.1 Removing the Side Wall

Image: Removing the side wall

1. Remove the screws on the trolley handle holder using a flat-head
screwdriver.

2. Remove trolley handle holder.

3. Remove the screws at the bottom of the side panel using a 7 mm
hexagon screwdriver.

4. Pull the bottom edge of the side wall forward.

5. Remove the side wall.

20 Maintenance instructions HENNY PENNY
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Opening And Closing the Housing

7.1.2 Attaching the Side Wall

NOTICE

Risk of property damage from leaky housing

» Check gaskets when attaching the housing parts.

* Replace damaged gaskets.

w N =

o0k

. Insert top edge of side wall.

Slide the side panel into the guide at the bottom.

. Insert the screws in the middle of the side panel and screw them on

loosely.

> if necessary, lift the side wall slightly.

Tighten the screws under the unit.

Tighten the screws in the center.

Check that the side wall is in contact with the unit on all sides.

HENNY [PENNY
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Opening And Closing the Housing

7.2 Opening and Closing the Control Panel

Image: Opening the control panel

a Lock (cam) b Operating panel
¢ Hexkey (5 mm)

7.2.1 Opening the Control Panel

1. Insert hex key into screw and turn clockwise.
> The operating panel is now unlocked.

> The operating panel pops up automatically.
2. Withdraw the hex key.

7.2.2 Closing the Control Panel

1. Press and hold operating panel on the left.
> Repeat as many times as necessary.
> The operating panel snaps in audibly.
> The operating panel is secured against unauthorized opening.

22 Maintenance instructions HENNY PENNY
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Performing Maintenance

8 Performing Maintenance

Overview and order of tasks

Prior to working on unit: Verify the unit is cooled down, drained, and voltage-free

N

. Inquire about complaints from the operator.

. Check all existing tray trolleys

. Check cooking chamber door and gasket

. Check the overall state of the unit

. Check housing.

. Check the cooking chamber.

. Check cooking chamber door.

. Check water connection.

© [0 | N |||~ [W]|N

. Check gas connection.

-
o

. Check flexible hose lines.

—_
—_

. Check wastewater connection.

-
N

. Check the condition of the electrical components.

-
w

. Check components.

-
w

. Check gas components.

—_
N

. Check software.

N
(&)

. Check power supply.

—_
~

. Check the controller.

-
oo

. Clean and check grease collection on combi steamer.

-
©

. Restore the unit to full-operation.

N
o

. Document the result of the maintenance.

A DANGER

* Inspection and adjustment work that require the unit be connected to an

Risk of Personal Injury and Property Damage from Electric Shock

electrical source and the housing panel be open, must be performed by an

electrically trained and certified technician

HENNY PENNY Maintenance instructions
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Performing Maintenance

8.1 Complaints From the Operator

Ask the operator if there are any issues with the unit

Test Criteria Remarks / values Yes No
» There are no known issues with the unit. |:| |:|
If No

Please provide a description of the complaint and what

actions were taken to resolve it here.

8.2 Check All Existing Tray Trolleys

Check external damage to the tray trolley with drive-in system

Test Criteria Remarks / values

* Tray trolley appear OK externally.

— Handlebar is connected and fully functional.
* Ball bearings are in good condition.

— Ball bearings are easy to move.
 Casters are in good condition.

— Casters are firmly screwed on.

— Casters are easy to move.

OO0 0|s
L0 3

If No
Change ball bearing.

If No
Change the caster.

Check pan with quick release

Test Criteria Remarks / values Yes No
* Quick release is tight when locked and releases easily |:| |:|
when opened.

If no
* Repair quick release.
* If necessary, replace gasket.

Check alignment of the tray trolley with retraction system

Test Criteria Remarks / values Yes No

* The tray trolley is in a horizontal position and securely |:| |:|
fastened to the ball bearings.
— Tray trolley is aligned.
— Floor is level within 8 mm (0,31 in).
— Tray trolley can move in and out without hitting
anything.

If No
Align the tray trolley.

24 Maintenance instructions HENNY PENNY
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Performing Maintenance

8.2.1 Align Combi Steamer

B

AN

djﬁb\@

A

Image: Aligning tray trolley with insertion system

a Tray trolley d Unitleg
b Distance e Ball bearing
¢ Guide rail f Handlebar

1. Level the unit by either screwing the unit legs in or out.

2. Open the cooking chamber door.

3. Place the tray trolley against the guide rails.

4. Screw the unit legs in or out until the ball bearings (e) are the same
distance as (b) which should be 1 mm (0,04 in) - 5 mm (0,2 in)
above the guide rail (c).

5. Push tray trolley back into place.

6. Level the guide rails.

7. Insert tray trolley into the unit until it is in place, then check the
alignment.

> The support rollers of the inserted tray trolley should no longer
have floor contact.
8. Remove the handlebar (f).
9. Close the cooking chamber door.

8.3 Check Cooking Chamber Door and Gasket

Check external damage to cooking chamber door

Test Criteria Remarks / values No

* Window is fine (no cracks).
* Window is properly glued.

O0|s
N

If No
Inform the operator.

If No
Manufacturer's recommendation: Change cooking
chamber door.
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Replace the seal/gasket on the cooking chamber (must replace regardless of condition)

Test Criteria Remarks / values Yes No

 The cooking chamber seal was replaced. |:| |:|

Replace the seal/gasket on the cooking chamber door (must replace regardless of condition)

Test Criteria Remarks / values Yes No

* The profile seal on the cooking chamber door was re-
placed.

N
N

8.3.1 Check Preheat Bridge

Check Preheat bridge

Test Criteria Remarks / values

* Visual inspection:Preheat bridge is not bent.

* Operate the preheat bridge manually.

* Preheat bridge is free to move and springs back to the
starting position.

OO0 0s
L0 3

If No
Clean area of preheat strip.

Continues to fail? Change the preheat strip.

8.3.2 Door Latch

Check the door latch on the inside of the cooking chamber door

Test Criteria Remarks / values Yes No

* Door latch cover is not damaged. |:| |:|

If No
Replace cover cap.

Check the door latch on the inside of the cooking chamber door

Test Criteria Remarks / values Yes No

* Door latch is firmly screwed to the door. |:| |:|

If No
Tighten screws.
Add missing screws.

Check the function of door latch

Test Criteria Remarks / values Yes No
 The door latch and catch are operational). |:| |:|
If No

Change door latch.
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8.4 Checking the Overall State of the Unit

8.4.1 Operating Panel

Check operating panel

Test Criteria Remarks / values

Yes

No

» Operating panel fully closes.

If No
Check whether the operating panel closes properly.

If No
Repair broken latching lugs of the control panel with
Service Kit (PN MM10034594).

8.4.2 Supply Air Electronics

Image: Supply air openings

a Ventilation grille
b Ventilation shaft

Check the supply air to the electronics

Test Criteria Remarks / values

Yes

No

* Did you clean the supply air inlet?

8.5 Check Housing

Check unit spacers

Test Criteria Remarks / values

Yes

No

» Spacers are in place and have contact with the wall.

Check hand shower

Test Criteria Remarks / values Yes No
* Hand shower is not leaking and works properly |:| |:|
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Check hand shower

Test Criteria Remarks / values Yes No

If No
Change hand shower.

Check hose reel and hose

Test Criteria Remarks / values Yes No
» Hose is free of cracks and works properly |:| |:|
If No

Replace hose reel.

Check steam diverter

Test Criteria Remarks / values Yes No

» Steam diverter is present on top of the unit. |:| |:|

8.6 Check Cooking Chamber
8.6.1 Supply Air Supply Cooking Chamber

Check the air supply to the cooking chamber and check air supply to lift magnet

Test Criteria Remarks / values Yes No
* Supply air opening on the top of the unit is free (air flow |:| |:|
is not restricted or obstructed).

8.6.2 Cooking chamber

Check the cooking chamber for contamination

Test Criteria Remarks / values Yes No
 Cooking chamber is free of burnt-on deposits. |:| |:|
If No

Inform the operator they will need to manually clean the

oven. Please attach pictures to the warranty claim.

Check the cooking chamber for limescale residues

Test Criteria Remarks / values Yes No
e Cooking chamber is free of limescale residues. |:| |:|
If No

Inform the operator they will need to manually clean the
oven. Please attach pictures to the warranty claim.

FMO08-901D

Check drain screen

Test Criteria Remarks / values Yes No

* Drain screen is present and screwed to the drain? |:| |:|
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Check drain screen

Test Criteria Remarks / values Yes No

If No
Mount drain screen.

Material damage due to missing drain screen

NOTICE

Operating the device without drain screen may cause damage to the device.

» Only operate the device with the drain screen screwed on.

8.6.3 Lighting

Check the lighting of the cooking chamber

Test Criteria Remarks / values Yes No

* Lighting cooking chamber works. |:| |:|

If No
Replace bulb.

8.6.4 Internal Core Temperature Sensor

Check internal core temperature sensor for damage

Test Criteria Remarks / values Yes No
 Core temperature sensor is not bent or damaged. |:| |:|
If No

Change the core temperature sensor.

8.6.5 Cooking Chamber Sensor and Protective Guard

Overheating of the unit can cause the unit to catch fire!

/A CAUTION

Deposits on the temperature sensor can cause the sensor to give false read-
ings and will impact the overall cooking results.

» Only operate unit with a clean temperature sensor.

= FPG-221 devices have two temperature sensors.

» Clean the temperature sensor and the protective guard.

Check the cooking chamber sensor and protective guard for contamination

Test Criteria Remarks / values Yes No
* Neither protective guard or cooking chamber sensor are |:| |:|
dirty or calcified.
If No
Clean the cooking chamber sensor and protective guard.
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Check cooking chamber sensor and protective guard for damage

Test Criteria Remarks / values Yes

* Protective guard is not bent or damaged.
» Cooking chamber is not damaged and is bent slightly
upwards

00
1|3

If No
Replace protective guard.
Replace cooking chamber sensor.

8.6.6 Heat Exchanger, Fan Wheel and Water Inlet

Check heat exchanger for deposits

Test Criteria Remarks / values Yes No

¢ Heat exchanger is free of lime and carbon residues. |:| |:|

If No
Clean heat exchanger with plastic spatula.
CAUTION! Do not use metal brush or metal spatula.

Check fan wheel for deposits

Test Criteria Remarks / values Yes No
e Fan wheel is free of limescale residues. |:| |:|
If No

Decalcify the device.

Check water inlet in the cooking chamber for limescale residues

Test Criteria Remarks / values Yes No
e Water inlet is free of limescale residues. |:| |:|
If No

Decalcify or replace water inlet pipe.

8.7 Check Water Connection

Checking the flexible hose line on the unit

Test Criteria Remarks / values Yes No
* Flexible hose line is tight (no deposits or corrosion). |:| |:|
If No

Change flexible conduit.
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8.8 Check Gas Connection

Check gas connection line

Test Criteria

Remarks / values

Yes

No

* Firm fit with no damage, creases, or exposure to exter-
nal heat sources.

If No
Inform the operator: The device must not be operated in a
defective condition.

Do not carry out any further work.

Commission or plan repair work.

Check external exhaust hood

Test Criteria

Remarks / values

Yes

No

» External exhaust hood is operational.

If No
Inform store manager.

8.9 Check Flexible Hose Lines

Check the flexible hose line in the unit

Test Criteria

Remarks / values

Yes

No

» Clamps are screwed on tightly.

If No
Tighten screws or replace clamp.

Check tightness

Test Criteria

Remarks / values

Yes

No

* Hoses or flexible conduits are dry with no visible traces
of moisture or corrosion.

If No
Change hose.

If replacement is not possible immediately, take the unit
out of service.

8.10 Check Wastewater Connection

Check the waste water connection on the unit

Test Criteria

Remarks / values

Yes

No

» On-site wastewater connection to the unit is tight (no de-
posits or corrosion) and dispensing into the drain.

If No
Repair wastewater connection.

HENNY [PENNY
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8.11 Checking The Condition of The Electrical Components

Risk of personal injury and property damage from electric shock

A DANGER

» Before working on the unit, ensure that the unit has been disconnected from

the power supply.

Action

* Disconnect unit from power.

* Open the left side of the housing (see "Opening and closing the housing").

Check the unit for water residues

Test Criteria Remarks / values Yes No
* Device is free from moisture. |:| |:|
If No

Troubleshoot and replace parts as necessary.

If cause cannot be stopped immediately, take unit out of
operation.

Please provide remarks here and attach pictures to
warranty claim.

Check control board cable

Test Criteria Remarks / values Yes No

 Wire insulation and connection wires are undamaged |:| |:|
(not brittle, swollen, or scorched).

Check contactor

Test Criteria Remarks / values Yes No

 Contactor is externally OK (not brittle, damaged, or |:| |:|
charred) and screw connections are tight.

Inspecting the permanent connection for visible damage

Test Criteria Remarks / values Yes No

* Electrical connection line is installed correctly, and wire |:| |:|
insulation is undamaged (not brittle or scorched)

Check electrical contacts - Carry out inspection of wiring harness (cable and contacts)

Test Criteria Remarks / values Yes No
¢ Contacts are free of scorch marks. |:| |:|
If No

Troubleshoot and replace parts as necessary.
Please provide remarks here and attach pictures to
warranty claim.
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8.12 Check Components

Checking fan (service level / relay test K11)

Test Criteria

Remarks / values

Yes

No

* All fans work properly when the cooking process is ac-
tive.

If No
Troubleshoot according to service manual.

Check lift magnet air inlet flap (service level / relay test K08)

Test Criteria

Remarks / values

Yes

No

* Lift magnet works perfectly.

If No
Troubleshoot according to service manual.
Inform operator.

Check the steam injection unit (see Service level / Relay

test K18)

Test Criteria

Remarks / values

Yes

No

» Humidification unit works perfectly.

If No
Troubleshoot according to service manual.

Check solenoid valve vapour elimination (service level / relay test K04)

Test Criteria

Remarks / values

Yes

No

* Solenoid valve works perfectly.

If No
Troubleshoot according to service manual.
Inform operator.

Check siphon pump (service level / relay test K05)

Test Criteria

Remarks / values

Yes

No

 Siphon pump works perfectly.

If No
Troubleshoot according to service manual.
Inform operator.

Check pump circulation (service level / relay test K17)

Test Criteria

Remarks / values

Yes

No

* Pump circulation works properly.

If No
Troubleshoot according to service manual.
Inform operator.
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Check motor cooking chamber for noise

Test Criteria

Remarks / values

Yes

No

* Motor cooking chamber runs with minimal to no noise.

If no

e Check fan wheel for imbalance.

* Recommendation of the manufacturer: Change motor
and fan wheel.

8.13 Check Gas Components

Action

» Switch on the ventilation system.

* Open the gas inlet.

¢ Switch on the device.

¢ In case of two devices next to each other - switch on both devices.

Checking for leaktightness outside the unit

Test Criteria

Remarks / values

Yes

No

» Gas-carrying parts tight (see "Checking tightness out-
side the device").

If No
See “Checking tightness outside the device” and
troubleshoot.

Check the resistance of the glow electrodes

ATTENTION! Wait at least 15 minutes after operation before performing the measurement.

Test Criteria

Remarks / values

Yes

No

Both upper and lower burner

* The electrical resistance of the glow electrode is be-
tween 1to0 10 Q.

If No
Replace glow electrode.

Gas type Dynamic pressure (inch WC Dynamic pressure range (inch WC
(mbar)) (mbar))

Natural gas A 8 (20) 6.8-10 (17 - 25)

LP Gas B/P gas E 12 (30) 10 - 14 (25 - 35)

Gas connection

» With which type of gas is the device operated?

[ natural gas E/H, G20, 8 inch WC (20 mbar) [ Jiiquid gas P, G31, 12 inch WC (30 mbar)

Ensure additional combi ovens, bakery ovens, heating system and ALL other

INFORMATION
equipment connected to the gas supply are on AND HEATING while checking
gas pressure.
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Gas connection Yes No

Connection pressure OK (right side port on gas valve "a")?

* |s the connection pressure (dynamic pressure) OK at "High" power? (See "Checking the connection
pressure" in the installation instructions).

* |f there are multiple units installed in one location, all other units in addition to the unit being checked
must run on maximum power.

Connection pressure (dynamic pressure):

If No
Inform store manager.

CO, and CO test upper burner

High
» Exhaust gas values at full load "High" okay? (See chapter "Checking exhaust gas values at partial load" in the installa-
tion instructions)

Vol %
Measured CO: ppm

Measured CO,: Set CO,: Vol %

Set CO: ppm

Low
» Exhaust gas values at partial load "Low" okay? (See chapter "Checking exhaust gas values at partial load" in the instal-
lation instructions)

Vol %
Measured CO: ppm

Measured CO,: Set CO,: Vol %

Set CO: ppm

CO, and CO test bottom burner

High
» Exhaust gas values at full load "High" okay? (See chapter "Checking exhaust gas values at partial load" in the installa-
tion instructions)

Measured CO,: Vol % Set CO,: Vol %

Set CO: ppm

Measured CO: ppm

Low
» Exhaust gas values at partial load "Low" okay? (See chapter "Checking exhaust gas values at partial load" in the instal-
lation instructions)

Measured CO,:

Vol % | SetCO,

Measured CO:

Vol %

ppm Set CO:

ppm
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Checking for leaktightness inside the unit Yes No
* Are the gas-conducting parts inside the unit leak-free? |:| |:|
If No

Troubleshoot and replace parts as necessary.
Please provide remarks here and attach pictures to
warranty claim.

8.14 Check Software

New software version may fix bugs and include feature enhancements.

INFORMATION

Software Yes No
Software version on the device :
Is the manufacturer's current software version installed on the device? |:| |:|

If no

Update software on the device

Software version after update:

8.15 Checking The Power Supply

Risk of property damage from using wrong wires

NOTICE
When servicing, only use wires with silicone insulation.
Check supply voltage
Type of connection 1NPE / AC 50/60 Hz, 2PE / AC 50/60 Hz, 120V
Test Criteria Actual value (V)
* Measure supply voltage.

Action

* Close the unit (see "Opening and closing the unit").

Risk of Personal Injury and Property Damage from Electric Shock
A DANGER Jy pery mamag
* Inspection and adjustment work that require the unit be connected to an

electrical source and the housing panel be open, must be performed by an

electrically trained and certified technician
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8.16 Checking The Controller

8.16.1 Check Date and Time

Note The unitis ready for use prior to setting the date and time

a0~

Plug the unit into an electrical source.
Power on the device.

Set the date and time.

Switch the unit off and then back on.
Check date and time.

—> If necessary: Replace buffer battery.

Check date and time

Test Criteria Remarks / values Yes No
 Date and time are current. |:| |:|
If No
Set date and time.
8.16.2 Are There Any Current Error Messages?
Note The unitis ready for use prior to reviewing for error messages
1. Plug the unit into an electrical source.
2. Power on the device.
3. No error message appears in the display:
> Device is ready to be put into service.
4. An error message appears in the display:
> Perform troubleshooting according to service instructions.
> Fix error.
5. Power off the unit.
Current error messages
Test Criteria Remarks / values Yes No
* No error messages were displayed. |:| |:|
Maintenance only possible to a limited extent.
INFORMATION
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8.17 Clean and Check Grease Collection on Combi Steamer

8.17.1 Clean Grease Collection System

Note Verify cooking program has ended

— Detach the grease drain hose from the grease collector.
—> Connect grease drain hose to existing water hose.

—> Flush the system for approx. one minute.

> Cleaning is complete.

— Disconnect the water hose from the grease drain hose.

Clean grease collection system

Test Criteria Remarks / values Yes No
* Grease collection system has been cleaned. |:| |:|
If No

Clean the grease collection system.

8.17.2 Function Test Grease Pump

— Detach the grease drain hose from the grease collector.
— Mount the backflush fitting on the grease drain hose.
—> Open the cooking chamber door.

— Remove trolley.

—> Spray water into the cooking chamber with the hand shower for at
least 30 seconds.

—> Pull up the relay test in the service menu.
— Activate relay K13. The grease pump should turn on.

> Water / grease is pumped into the collection container = pump
system in order.

> Water / grease is not pumped into the collection container = carry
out troubleshooting.

Tap "K 13" to exit.

Check grease pump

Test Criteria Remarks / values Yes No
» Water / grease is pumped into the collection container. |:| |:|
If No

Troubleshoot.
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8.17.3 Function Test Automatic Flushing

Prior to testing Detach the grease drain hose from the grease collector.

— Mount the backflush fitting on the grease drain hose.
— Open the cooking chamber door.
— Remove tray trolley
—> Open the relay test in the service menu.
— Activate relay K14.
> Solenoid valve K41 for flushing is turned on.
—> After approx. 30 seconds, additionally activate relay K13.
—> Water is pumped into the collection tank = solenoid valve OK.

> Water and occasional lumps of grease are pumped into the
collection container = clean the grease drainage system. Then
repeat the test.

> Water is not pumped into the collection tank = carry out
troubleshooting.

— Tap "K 13" and "K14" to exit.

Check automatic flushing

Test Criteria

Remarks / values

Yes
* Display solenoid valve K41 shows green when activated. |:|
* Water / grease is pumped into the collection container. |:|

1|12

If No

To either test criteria, troubleshoot.

8.18 Restoring The Unit To Operability

Action

* Restore the unit to its operational state.

Final cleaning

Yes No

Unit heated and rinsed?

If No
Heat and rinse unit.

Handing over the unit

Test Criteria

Remarks / values Yes No

 Unit put back into service?

If No
Please explain.
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9 Maintenance Notes

The following work was carried out as part of the maintenance

Component Reason for the exchange

Comissioning was performed by:

Company Technician Place, date Signature
Store manager Signature
HENNY PENNY Maintenance instructions 41

Engineered to Last



Maintenance Notes

42

Maintenance instructions

HENNY IPENNY

Engineered to Last

FMO08-901D






* F MOS8 - 901D *

Henny Penny Corp., Eaton, Ohio 45320, Revised 7/23/2024

HENNY IPENNY

Engineered to Last

Henny Penny Corporation
P.0.Box 60

Eaton,OH 45320

USA

Phone +1 937 456-8400
Fax +1 937 456-8402

Toll free in USA
Phone +1 937 417-8417
Fax +1 937 417-8434

www.hennypenny.com



	001

	Textbox 2Z: 
	Textbox 2Z_c380263f-8de8-4198-be2d-8f6d4b74097b: 
	Textbox 2Z_52354996-bc6e-41f9-961f-61136f2fde18: 
	Textbox 2Z_00542d18-ee2a-41a9-846f-e1b04af5764b: 
	Textbox 1Z: 
	Textbox 1Z_a6cbaded-f649-41e6-815b-4e98573c4987: 
	Textbox 1Z_2b76c3f1-8143-460e-bd69-7534eb33c3be: 
	Textbox 1Z_a77f530c-056c-4220-abae-92f54199ac8e: 
	Textbox 1Z_192cbfb9-6935-48e7-aec6-8b67650a547a: 
	Textbox 2Z_be35d812-7a73-4786-8268-0763683f65e2: 
	Textbox 2Z_fadc4450-4757-4630-9d12-d0d0736ffce3: 
	Textbox 1Z_cc4cc1f6-ed91-42af-8c44-c401687db5f4: 
	Textbox 1Z_55ec77cd-f3ee-4e43-a980-1f226ae576d5: 
	Textbox 1Z_5893b31d-7d07-4d3a-a8a6-15d7b48a4528: 
	Textbox 2Z_8946fe30-a71a-463b-acd6-585204ac8ef8: 
	Checkbox: Off
	Checkbox_0d922931-01b9-47c8-aa11-0343d3af10b4: Off
	Textbox 4Z: 
	Textbox 1Z 140pt: 
	Textbox 1Z 140pt_15755738-f846-4bbb-a4c3-673427fbbce7: 
	Textbox 2Z_067ef07d-67e9-4423-b190-2bfc35c5835b: 
	Checkbox_8905e470-118b-4f05-8fa5-f3263aeefded: Off
	Checkbox_3a28d3fe-276f-4422-bc98-8b08ca621a55: Off
	Textbox 3Z: 
	Textbox 2Z_276f621d-6b37-47c0-a0fb-b44b2be93b2f: 
	Checkbox_dae3c527-c291-4fd5-956d-a2ccbe734e9d: Off
	Checkbox_0e078a31-7531-41c3-8904-ea6992d9df20: Off
	Checkbox_6dc54d2c-cdb9-4753-8fa3-63b27789bbbe: Off
	Checkbox_b8458688-e0eb-418c-851a-ecd912a87bd9: Off
	Checkbox_b792fb54-cef8-447a-993f-cd03a7694fc7: Off
	Checkbox_3aeea171-73d6-4e5c-b1ea-7867edfeaf3f: Off
	Textbox 2Z_4a564d48-bf84-4fc8-ba5f-3a47102cd0ee: 
	Textbox 2Z_49a67496-e3ee-46e6-8a42-913dedf6eb93: 
	Textbox 2Z_59b87bce-d267-4ad0-a72a-1a83717574e1: 
	Checkbox_79cd2389-b13a-4f5a-9fc2-02f82670cc2e: Off
	Checkbox_5efa2693-926b-4800-aeb4-244acd4d383b: Off
	Textbox 3Z_0d02df06-f91f-4016-a519-74b2473e2315: 
	Textbox 2Z_e2097662-6872-4d29-b616-2a9ccc5bdab1: 
	Checkbox_27041ec1-ed9b-4d9c-b60b-6f239e057c1a: Off
	Checkbox_69e7fc8a-9326-4ae1-8499-d6406bdc2dd4: Off
	Textbox 2Z_5dda2790-dde7-4387-a77d-15f98dfc750b: 
	Textbox 2Z_1f1c24cd-8dc9-4a07-bc0a-75cd4d478aa1: 
	Checkbox_41c56086-f39e-40da-a7e6-2175975d3c18: Off
	Checkbox_9cba020f-d28d-4f26-8d3a-ba05d5a8843e: Off
	Checkbox_e8b3b08a-4104-484a-bee7-5bc21ff3e82d: Off
	Checkbox_f26d61e8-2d29-4a90-83d4-4ec47c6bbd8d: Off
	Textbox 2Z_4f8596cc-1438-4264-96fb-093647fa75f8: 
	Textbox 2Z_4835c626-9aac-4d6a-b39f-012d06b49b1c: 
	Textbox 2Z_8f010cb9-4d09-44a7-a26a-2b1a9ca4ee0d: 
	Checkbox_6fdf1c6d-bb38-4cb9-8236-809f04e92d7f: Off
	Checkbox_3c570e4f-e33c-4ece-b0df-f79947ca0b05: Off
	Textbox 2Z_035aecd7-393a-4767-88d0-ce32007de1f4: 
	Checkbox_47e20e3d-baee-4943-a752-6422cdd678ea: Off
	Checkbox_098eed5b-8df0-4d3d-8bc2-841397b2b57f: Off
	Textbox 2Z_b9efe546-f5a4-44ee-a3b2-a833945a624b: 
	Checkbox_8e053f6d-e3ac-444e-9314-be81e460eda4: Off
	Checkbox_354394c3-577d-4011-9eaf-ab77beae6044: Off
	Checkbox_3b32565f-e472-4130-8322-8ed1e95d4ce8: Off
	Checkbox_51aba11e-f16f-46ba-bfd4-1e5ad926ee90: Off
	Checkbox_92922b56-156e-4d93-9ec9-4af1461ce5eb: Off
	Checkbox_48b1c361-97c9-4770-9f6b-3da4af682b27: Off
	Textbox 3Z_ab51260e-5812-49b4-bee1-fe51e0712c38: 
	Textbox 2Z_f8eb0cd6-6103-4499-b164-a1651b35323a: 
	Checkbox_ad4978c5-d633-42cc-a922-a08a4b627321: Off
	Checkbox_a3b6a57f-c79e-4a94-bcbc-afddd67aba3b: Off
	Textbox 2Z_63572728-4f5f-4339-a8b5-b527357ddf96: 
	Textbox 2Z_13a67d04-d336-4d30-9440-8ff38b0c5cc0: 
	Checkbox_716cc728-9444-4a07-b801-dade82f71883: Off
	Checkbox_de5a7430-f2ad-4459-b6ce-e4e66f6ae9ec: Off
	Textbox 3Z_8876d128-506b-471a-a8e6-a746327ba31a: 
	Textbox 2Z_b0ba7c92-2bf1-447a-a495-d9efedf2bb11: 
	Checkbox_771565ee-0bea-46da-a371-3fa6e4676cb6: Off
	Checkbox_002c8ef2-7cba-43c0-8937-1f47f67db452: Off
	Textbox 2Z_f45c5a14-7790-48e7-bc2e-356ff2fd3edb: 
	Textbox 2Z_4776b12f-8068-4f82-9dff-86aee48a7f1f: 
	Checkbox_230bb1ac-2179-4648-841f-50d9526b6634: Off
	Checkbox_e7711616-7c31-4bea-812e-df86da15f149: Off
	Textbox 2Z_4b69eaa2-9e28-4799-8c01-22755c4bb685: 
	Textbox 2Z_5f18b30c-f943-4243-86ef-620c056250dc: 
	Textbox 2Z_a3a47df8-c6f0-48e0-801c-fd17368b6c09: 
	Checkbox_ff5a1460-1621-4744-bcfd-7c48e6f23da7: Off
	Checkbox_7e671451-2983-4cfe-98b6-54bfdee84217: Off
	Textbox 2Z_90d43309-ba11-42cc-ba6e-7137a51604da: 
	Checkbox_ac103d3a-7d9a-4caf-be9f-2b1e93806e33: Off
	Checkbox_db13c2d9-cdd2-4b6c-90d2-3720aeafbba6: Off
	Textbox 2Z_369f6e9c-7138-4e4a-a297-bf8299cff701: 
	Checkbox_85a918f0-e057-498a-85f8-e7b56156fa4f: Off
	Checkbox_2f70caeb-21db-4d9b-b7cd-c2902bed4d21: Off
	Textbox 2Z_b44c1f31-2589-4956-9cfa-865b39b8f9f9: 
	Textbox 2Z_d69b16ff-c0af-4613-9631-3e1e71ff4580: 
	Checkbox_786425dc-7d83-497e-9326-e89fa11c8440: Off
	Checkbox_caab2ffa-7afa-4961-8be8-bb36e2aee663: Off
	Textbox 2Z_6ab87966-f774-4818-81c1-83a785ac39db: 
	Textbox 2Z_8d43c78e-5e67-46e9-bfa7-de0f0196623e: 
	Checkbox_005387b4-e408-4284-97bf-c6f96bd52e10: Off
	Checkbox_3bdaf5c8-276a-44a9-92f3-1c20e5d44d58: Off
	Textbox 2Z_1a6516b3-c825-4907-b064-2e50fef874ea: 
	Checkbox_6c208c1c-6cd2-4dc6-a2b6-09866f10a19a: Off
	Checkbox_79da6ffd-9e0d-4c5a-bcdf-27b9adf13608: Off
	Textbox 2Z_6c1fa620-61da-48a7-86c5-8950f4e1b043: 
	Checkbox_b41eb9ff-17b8-4aa4-8b33-9e753f208ab5: Off
	Checkbox_ddff62a4-cccf-4beb-a623-074a0390b577: Off
	Textbox 2Z_b2216216-e4fa-4e2d-82e0-aaad151ec386: 
	Textbox 2Z_57add5b3-89a6-4cdb-8606-234e2d64bf12: 
	Checkbox_58fa2f81-d9a2-4f7b-9f9f-6fd673cfdc29: Off
	Checkbox_a6bbb64b-51d8-473b-9fd9-a39d60cf2805: Off
	Textbox 2Z_8fcd5192-d28e-45fe-a274-435e365d4e0b: 
	Textbox 2Z_ee9b8127-6eaf-470d-9133-e407a0f4ccb1: 
	Checkbox_65a8aeba-0cb7-42a5-a2b5-7cb35400e051: Off
	Checkbox_09a3b485-78eb-4683-9547-4f978b3bc83c: Off
	Textbox 2Z_fac66908-880a-40da-89f2-5090c4f740f9: 
	Textbox 2Z_b6ebe4ba-2cf3-447c-84cd-b0b8214beb1d: 
	Checkbox_17d9472f-a53f-4da7-8b26-9c91a477fb24: Off
	Checkbox_1652cf9a-9e6d-4924-a282-b03ebf9f58fb: Off
	Textbox 2Z_3e96f81d-c761-4c1b-8337-66a4194b07fc: 
	Textbox 2Z_e04e1ebb-f002-4a9b-bf88-d360e42d0423: 
	Checkbox_ab4ab8e8-e440-4f78-ba27-55b187aed376: Off
	Checkbox_e5ca763c-61cb-4311-a0d2-49f4f833e5d7: Off
	Textbox 2Z_3a08c324-26bb-4994-8d32-b10d24a9c1bd: 
	Textbox 2Z_d65cb121-62b8-4106-94ed-bba221572d99: 
	Checkbox_4edf84f4-69c7-4c41-b650-f6cb92f15078: Off
	Checkbox_0d8b02fa-f5c9-4633-9957-f494482a4359: Off
	Textbox 2Z_25e1c3dc-67fb-41f1-8e91-fa63a3491eae: 
	Textbox 2Z_9c783471-22e8-44d4-9459-b37e54524a96: 
	Checkbox_f6ddff12-7670-44ff-99ed-ee13c76b639d: Off
	Checkbox_fba55bfd-631d-43b2-97f7-9f3ad25d10bb: Off
	Checkbox_7f066a0c-1cdc-448d-b830-b124eccf4038: Off
	Checkbox_000ffab3-412a-4f1c-b909-95d9142dde0c: Off
	Textbox 3Z_82272e3d-5d04-4715-ba9d-e365c983fac4: 
	Textbox 2Z_9a552a69-f0b9-491b-976e-e35a7e19b091: 
	Checkbox_7f98a318-e10d-4d7b-be3c-02db6eae2f6d: Off
	Checkbox_821c5981-0c37-4ff6-b08e-bc784067d06b: Off
	Textbox 2Z_3a3cb08e-d66b-4d1c-8f92-4b3387361c23: 
	Textbox 2Z_c76abac9-731a-4338-ac35-ebde2c3efcd2: 
	Checkbox_af90d369-0532-4fe2-b286-7220f87be703: Off
	Checkbox_7052dcfa-b55b-4289-9c33-1e532b937347: Off
	Textbox 2Z_2fd010d2-fed6-417a-b8e2-f494ca869e90: 
	Textbox 2Z_ff7ed3a5-d829-4ce2-9c7c-983c86bfd257: 
	Checkbox_638a4003-3913-451f-aa93-07df638d3cb5: Off
	Checkbox_3d2417a1-9db9-4959-bfdd-d3243cdf28b5: Off
	Textbox 2Z_09f5049e-bca2-488f-a732-5c4ee34f3cad: 
	Textbox 3Z_6ddb3424-916c-4848-9409-403aa709c24e: 
	Checkbox_4a0f0504-92a6-4113-b840-045f414cc8e9: Off
	Checkbox_7ff8f02d-5e29-4f1a-9bad-c4c964c6ab29: Off
	Textbox 2Z_327b2cb0-bce6-497f-a39d-3f6f0eb5c16b: 
	Textbox 2Z_0cc8872b-a3ee-48bc-b2d1-2e2b5aaf64ba: 
	Checkbox_ccced463-32b5-40af-b2f4-c1e6a092fde4: Off
	Checkbox_1dfe7be5-3103-42b5-b73d-2e0451851079: Off
	Textbox 4Z_5bdaf237-0085-41c2-aede-03e871bd0832: 
	Textbox 1Z_82d84aa6-1a29-41ff-a9d3-c66844fb81af: 
	Checkbox_970d6554-416d-4e28-9cbf-ede74605d950: Off
	Checkbox_cb44fe56-45b9-4283-814b-fe10655bbd52: Off
	Textbox 2Z_105ee4be-1ccf-4e91-a0d4-03e29e301d19: 
	Textbox 2Z_4f8b0d0f-7372-4e95-a480-88dff753cbf6: 
	Checkbox_976e4912-78a3-4ab8-8414-49d813d42fdb: Off
	Checkbox_55dd7a55-8185-4f69-83b8-76ef5fbe61fc: Off
	Textbox 2Z_e31cc098-7d25-4ef4-adcb-af3d8af7c94b: 
	Textbox 2Z_e7ef987b-f1b4-42ac-804d-02d77b700ee2: 
	Checkbox_74092ecd-5cec-4be8-bbe7-3a92a46589c2: Off
	Checkbox_ebcf7bf5-c1c6-47e0-a8f3-2f7c572717a4: Off
	Textbox 3Z_11762e33-3d87-41f2-b5e9-f1d93ff15a57: 
	Textbox 3Z_8db25e83-eee2-4f6a-8735-9bcc688dad5c: 
	Checkbox_41960449-f3a6-4877-b080-5fad010cf0cb: Off
	Checkbox_84fa1bd3-edb2-42a1-8c12-91e49bc34018: Off
	Textbox 2Z_f494fe58-120a-4508-8cbd-d1c6b7d3907c: 
	Textbox 2Z_65d6a1db-6a43-462d-b385-ea4aa6ba276a: 
	Checkbox_b8924926-a9e1-4e02-a922-fe874710c68c: Off
	Checkbox_3034ccab-b5d4-4cd7-a14c-7671b8a9de28: Off
	Textbox 4Z_a1b770b6-177f-424a-9364-2ae253ab56a1: 
	Textbox 3Z_43b17903-26f1-4cc5-a90d-45917c572093: 
	Checkbox_be10ecb8-a203-4a91-8202-ead20b334b94: Off
	Checkbox_4ca6fc0a-6957-4582-bf2c-33299f155ab3: Off
	Textbox 3Z_017bcee6-8ac6-4d14-ae52-8c811f3c3abb: 
	Checkbox_5e2ac4d5-8c09-4d2e-aa17-ab73c2cbf58d: Off
	Checkbox_a9635742-f177-4049-8e5f-3d7b267095c1: Off
	Textbox 4Z_15e82683-43ec-4442-8108-a29a74368fed: 
	Checkbox_78faf1f6-645d-4061-98fe-b77554f29c62: Off
	Checkbox_19a800f7-2d71-4e7a-9eac-44d733f3840a: Off
	Textbox 2Z_092a2139-c092-48fa-8b28-e137eb17083f: 
	Checkbox_838d3757-1d19-4972-84ab-7cc3e838c25d: Off
	Checkbox_a0e44287-6400-4a79-ba36-e5a9a08a0219: Off
	Textbox 3Z_23ee51d7-7d45-451b-bee0-928f96598bbd: 
	Textbox 2Z_30dcf9b7-fa17-45de-b64c-fbe5ba76d5b2: 
	Checkbox_03cab1f0-16c8-4f8b-9e14-8999dc457e66: Off
	Checkbox_1debe333-73cb-4e52-b62a-8bd7b7ebb258: Off
	Textbox 2Z_a46777ea-0d52-4b29-883d-fddcddbb4c89: 
	Textbox 2Z_286c15f0-2a80-4f06-847b-ca28f4cf8e65: 
	Checkbox_1b444914-4575-4799-a0a3-6f914abd0106: Off
	Checkbox_04243841-2473-4ed8-b813-05bc5e503048: Off
	Textbox 3Z_8552cbe2-285e-4549-a42d-adb7d7fe90da: 
	Textbox 2Z_30c53b92-e6af-4e61-9e6b-0ad578f0ef24: 
	Checkbox_f0e22c0d-412b-4303-9dd6-2d2bc8dd6374: Off
	Checkbox_d6332f99-0be3-44b0-92e5-3b6b24a63027: Off
	Textbox 2Z_84a329e3-6230-48dc-805c-1b4e6c52e10b: 
	Textbox 2Z_58d53d15-c01c-49cf-96e9-8ecbc0bf4ea3: 
	Checkbox_bdd87c92-71fa-4c45-9c55-128a2be3fab0: Off
	Checkbox_a4caf080-30b9-402c-9c54-2a9eac22c8a5: Off
	Textbox 3Z_757e5620-7bd3-4beb-b709-6bcb3b9a8417: 
	Textbox 2Z_dbdad7d7-c90b-448c-be33-1dc288583dd6: 
	Checkbox_f4d42802-ee0c-4ec7-8f38-768e0737fe37: Off
	Checkbox_d754c7c4-f740-4f21-b96a-b89ef695f1d7: Off
	Textbox 3Z_7887b378-6b43-4113-a029-c5427ef92a1d: 
	Textbox 2Z_c2847a24-0a1e-424a-9d16-d39695d81bf6: 
	Checkbox_8dad60bd-2df4-4baa-9636-c022e6bd71f0: Off
	Checkbox_92c508b4-f127-4712-b4d5-fe6fe5ee6c8c: Off
	Textbox 3Z_c2e897e3-a57b-45f5-bfbd-5d7e68806a97: 
	Textbox 2Z_52f1b3cf-fcdb-44f1-be32-93e186b65970: 
	Checkbox_143998b6-99d0-45ed-b37f-da0a3e08088d: Off
	Checkbox_2ddfdd6d-6f20-43e0-a2ef-c51e3660eb0c: Off
	Textbox 3Z_4c31f97a-1ecb-4749-b0d0-6756ace409f2: 
	Textbox 1Z_8f236ebf-fa4a-474d-a419-a04568f5853d: 
	Checkbox_4b11f594-272c-478c-8dcb-64e07e93e759: Off
	Checkbox_1ab4c5a4-eb06-41f3-bd0f-d9667bb8bab6: Off
	Textbox 2Z_e784c6c7-bc50-4126-9935-19758333722e: 
	Textbox 2Z_6cd0a5f8-4941-4562-8c44-7642dbd0aae6: 
	Checkbox_49338e1a-8fe0-4457-837e-c5ecaaf03b47: Off
	Checkbox_8ea830b5-21d2-4b96-a2b1-943351dc555a: Off
	Textbox 2Z_44366d41-d8fd-4920-aaaa-fa214dfca1f1: 
	Checkbox_f4c2c3d8-72a4-4081-931c-5156fd0a07e9: Off
	Checkbox_4b18d543-0d8d-46b7-8254-9a772cd0dd24: Off
	Textbox 1Z 140pt_92109661-c2b0-4d4d-b4c5-addaf4018560: 
	Checkbox_61e44e46-eb70-4f37-b42d-4f6dc6517ecb: Off
	Checkbox_4e0da8b1-2aad-4044-82d9-596334bf2a49: Off
	Textbox 2Z_06d347c6-c7e1-4093-acfb-85dc88cc9d62: 
	Textbox 1Z 140pt_d549d466-684c-4da8-9b83-5c5b5b76d965: 
	Textbox 1Z 140pt_06b00987-aab2-4553-9eda-15dd09f391fb: 
	Textbox 1Z 140pt_15f60309-f108-4891-9907-40322aaca126: 
	Textbox 1Z 140pt_4f5c8a3f-1714-421a-8629-8b8942c3db01: 
	Textbox 1Z 140pt_bf4cfec9-1ff5-4ff9-85d2-1dcd2aaa9250: 
	Textbox 1Z 140pt_99c65992-8cb4-4054-9e38-48946a7636fc: 
	Textbox 1Z 140pt_2e510255-87d5-43ca-af69-a572200c0796: 
	Textbox 1Z 140pt_83565b11-360e-4059-a82c-3d5bf1af31d6: 
	Textbox 1Z 140pt_f55366ef-04a5-484d-a341-fab2b6e65cca: 
	Textbox 1Z 140pt_5e66dc0a-71e6-4124-8fb1-8cae21752700: 
	Textbox 1Z 140pt_5238b3c7-50d1-4ae9-bd6c-9eed043e2a35: 
	Textbox 1Z 140pt_3aff13a2-f527-4f66-b512-f74490dc0eda: 
	Textbox 1Z 140pt_bf3c15ed-38f4-40c1-be4b-262dee4ecf27: 
	Textbox 1Z 140pt_83ffd3dc-9d3b-495d-a1e0-b61584af1249: 
	Textbox 1Z 140pt_4669ea07-ab0d-4b41-a578-0174ea106743: 
	Textbox 1Z 140pt_0e03d739-7957-49da-a006-df6609c71514: 
	Checkbox_ea3643e4-6ae0-4a3c-ba4f-5ab3f0cc44ff: Off
	Checkbox_f5620220-9597-4eaa-826f-272143f82a62: Off
	Textbox 3Z_059a03c2-805f-4f06-928d-4e28ca396b11: 
	Textbox 1Z 140pt_1195292b-8273-4fb8-b854-741e4b28bc3b: 
	Checkbox_33ab3da3-a058-4397-bff1-036768c1caf3: Off
	Checkbox_cfc0042c-d754-4821-83c8-c2dd9a183598: Off
	Textbox 1Z 140pt_aefca842-0763-4aca-bf7c-8e77226711eb: 
	Textbox 1Z 1cm: 
	Textbox 2Z_ff30199e-7dd4-4656-a2c3-0e7e5dc3a4c6: 
	Checkbox_e17bdf24-db74-4f9d-a8ee-341ac9b43fe1: Off
	Checkbox_1d871fd1-1ce8-4307-9c64-a70795b57564: Off
	Textbox 2Z_2481cb71-4ea2-4dc5-ad86-18302e7dc0cd: 
	Textbox 2Z_5286138f-ef9a-4e00-bf9f-1fd0bdea3b92: 
	Checkbox_002cf9de-0564-4a90-bf00-0f8097ba829c: Off
	Checkbox_2d2a2580-603c-47b8-9324-6a9acbbdacbc: Off
	Textbox 2Z_4c100ed1-8cd1-4677-84e9-1154ce699f97: 
	Checkbox_07290260-e0e7-464f-aa0a-63dae5f501e3: Off
	Checkbox_04add8ad-608c-42f2-a694-63b7a3e96f94: Off
	Textbox 2Z_9832e2b4-3bc1-4d3d-8c4e-d99ab2d1240d: 
	Textbox 2Z_ab70d997-b760-499c-ba80-ae36b114cf37: 
	Checkbox_67e52f52-6f94-4c46-8ec3-c47196c968ad: Off
	Checkbox_a3cb08b7-f913-4022-90a8-a2b85c06e7e0: Off
	Textbox 2Z_59b2063f-d761-4711-aba0-8a7dbaaf3aaa: 
	Checkbox_ad6f0529-4115-4731-8838-d460b1bd5d95: Off
	Checkbox_087a5958-2cea-42e0-a1aa-834eb57b50e8: Off
	Checkbox_8885909c-f346-4aba-87ed-bccaa59f3057: Off
	Checkbox_a8861c56-72bc-42b5-8000-d7b607da5729: Off
	Textbox 2Z_900207e2-b8b0-4fd0-ac89-70e70609b220: 
	Checkbox_0b82891f-211a-4a1a-ba76-6765c261a567: Off
	Checkbox_1f9998e3-6a57-499a-8960-90e39f11f42c: Off
	Textbox 2Z_aedf5429-0d26-45d3-90ad-890e4f5cb4a3: 
	Textbox 1Z_1165f14f-f09d-44b3-847c-d121eb4ddeb4: 
	Checkbox_cef36e47-2c7d-48d2-a6af-ab759becf93e: Off
	Checkbox_4f8574e4-94e6-477e-a0a2-b149e2b5629c: Off
	Textbox 2Z_8316fb8b-806e-4482-91e4-2b463c8742c5: 
	Textbox 20Z: 
	Textbox 2Z_669cceb4-405c-49a1-ab88-de06409bc9df: 
	Textbox 2Z_f3c370a4-f129-45c6-8ba3-98bc7dc6134e: 
	Textbox 2Z_0698edb9-b138-4ad2-8efe-716c20b172a4: 
	Textbox 2Z_c17ff40b-e194-4c14-bfd8-66517861ea79: 
	Textbox 2Z_ce6dd355-510f-4f3a-9c07-0458489c9327: 
	Textbox 2Z_9312529f-06a7-4cd9-a0bf-bd2d84ee8fc8: 
	Textbox 2Z_f35ae7da-fce7-46ec-8a49-bc7360d0a272: 
	Textbox 2Z_718b7e24-4807-426f-823d-db0d61abb86a: 
	Textbox 2Z_a2618fb0-48ef-45c3-ae28-e4f1180cf577: 
	Textbox 2Z_21766558-1ece-46c7-96c0-257df3d2bc1f: 
	Textbox 2Z_8ff575ec-cbf6-4e84-b1b2-031eeed9fca6: 
	Textbox 2Z_342372c7-9348-4b9a-9fed-d23e63824680: 
	Textbox 2Z_cb384888-0502-4457-98ea-39f4525acf87: 
	Textbox 2Z_f486c9a5-3253-4294-815e-68e349d12bb7: 
	Textbox 2Z_34e07104-a933-4fc1-b863-d5d15f89ce28: 
	Textbox 2Z_f9cfd41e-3e62-4cd2-a331-fad3c3d74a84: 
	Textbox 2Z_9e38c113-87b4-4ebc-bd74-8e802b47d850: 
	Textbox 2Z_fca17a70-9429-4b69-b704-f8ac22fecb47: 
	Textbox 2Z_e4a94b3a-7b8d-4d2d-b2b2-e1aa1b3d9a84: 
	Textbox 2Z_adf905de-33ab-454d-b07a-c8be43d266ee: 
	Textbox 2Z_58c5b570-441f-4e42-b804-507dc52f8f18: 
	Textbox 2Z_2da4b0b6-8d09-4cfe-921e-924ec405c02c: 
	Textbox 2Z_0834103e-1bc2-4d9d-9d55-36a4f73b67b4: 
	Textbox 2Z_e3fe997d-c879-4885-82fe-eb26be408803: 
	Textbox 2Z_9a9ae809-8549-41c7-b421-97e1c8ad734a: 
	Textbox 2Z_6563c85e-f7a7-44b3-9372-fc133f5aba28: 
	Textbox 2Z_5725580d-6404-49d4-86e6-f43bd724b334: 
	Textbox 2Z_a500a496-2420-42b2-bba7-b76a14ecb438: 
	Textbox 2Z_54d1f5f6-9d8a-48d7-978d-9cd027556188: 
	Textbox 2Z_cb3d6fe6-ce8b-4f2c-b140-e7db14613e6c: 
	Textbox 2Z_451a79c0-cad6-4d24-ae60-750339ec4f78: 
	Textbox 2Z_35c8dbad-e7ae-4c8f-a473-b63b1593266f: 


